These values also change with the temperature of storage after processing of cheese. Process cheese becomes harder by storage at lower temperature in the lower content of moisture. From the X-ray diffraction analysis of process cheese and paracasein, it was found that the variation of elasticity with moisture content was attributed to the change of network structure formed by casein micelles. (Received Dec. 4, 1964) (1964) 2) Becker, Von E., und W. Clemens, Milchwissenschaft, 9, 258 (1955) .
3) Scott, J.K., J. Dairy Res., 21, 212 (1954) .
